
Asian Chicken Pasta Salad 
(I made mine gluten-free, just by using GF pasta) 

 
¼ cup sesame seeds    ¼ tsp pepper 
16 oz pkg pasta—penne, bow tie, etc.  3 cups cooked, diced chicken breast 
1/3 cup vegetable oil (I use Canola)  1/3 cup chopped green onion 
1/3 cup soy sauce     1/3 cup julienned carrots 
1/3 cup apple cider vinegar   1/3 cup julienned snow peas 
3 Tbsp sugar      chopped or julienned water chestnuts 
½ tsp ground ginger (I used fresh)***   (was afraid to use too much; didn’t even 

use a full can for a double batch) 

 
 
Heat skillet over med-high heat. Add sesame seeds, and cook stirring frequently until 
lightly toasted. Remove from heat and set aside. Bring large pot of lightly salted water to 
a boil. Add pasta and cook 8-10 min or until al dente. Drain pasta. (Original recipe said 
to rinse under cold water to cool, but I’ve heard it’s not good to rinse pasta. ???) 
Transfer to a large bowl. 
 
In jar with tight-fitting lid, combine oils, soy sauce, vinegar, sugar, sesame seeds, ginger 
and pepper. Shake well. Pour dressing over pasta, and toss to coat evenly. Gently mix 
in chicken and veggies. 
 
 
 
Tips/Items to mention: 
 

• For a little more than a double batch of pasta, I made a triple batch of dressing. 

• ***For a triple batch of dressing, I used about a 1” long chunk of ginger….I don’t 
like grating, so I cut in ¼” slices and use my garlic press to squeeze juice and as 
much pulp as possible. 

• Experiment! Try more veggies; less veggies; warm; cold….Most reviews I read 
for this said they liked this better cold the next day. Todd & I kinda preferred it 
warm. If you go the cold way, save half the dressing until the next day. The pasta 
soaks it up. You may even want to add the chicken the next day, so the soy 
sauce doesn’t dry it out. 

• Original recipe called for rice vinegar; I didn’t have it but had cider vinegar and 
saw some others used a different kind as well. 

• Sesame oil is kind of expensive but has a very distinct taste and you don’t need 
much. Don’t leave it out. May be cheaper at an Asian store? Didn’t check but 
found out today that gluten free pasta is cheaper there. I didn’t think this pasta 
tasted different than regular. If others have found a problem with that, the brand I 
used was Ronzoni; it was a mix of corn, rice and I don’t know what else. 

 


